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Abstract

In this study, food protein hydrolysates were prepared from six types of food protein: purified meat protein, whole
egg protein, casein, isolated soy protein, concentrated rice protein, and gluten. Food proteins were hydrolyzed with pepsin
and ethanol (80%)-seluble fractions of pepsin hydrolysates were employed for analysis. The products were colorless and
odorless powders with low fat content and good solubility. The MW (molecular weight} of the protein hydrolysates was
confirmed to be 200~1,800 via gel filtration. Free amino acid contents accounted for less than 5% of the samples. The
results of our amino acid analysis revealed that all food protein hydrolysates preserved their original amino acid com-
positions and nutritional values of their source proteins with highly pure oligopeptide mixtures. These results show that
the food protein hydrolysates prepared in these investigations should prove excellent dietary nitrogen sources for a variety

of applications.
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Fig. 1. A procedure for preparation of rice protein con-
centrate.
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Fig. 2. Preparation of food protein hydrolysates from
purified food poteins
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Fig. 3. Six kinds of food protein hydrolysates from purified
food poteins.

Table 2. Free amineo acid contents of food protein hy-
drolysates

Sample Content(%o)
Meat hydrolysate 1.9
Egg hydrolysate 0.9
Casein hydrolysate 2.6
Soybean hydrolysate 2.5
Rice hydrolysate 37
Gluten hydrolysate 45
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Fig. 4. Molecular weight distribution profile of meat hy-
drolysates.
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Fig. 5. Molecular weight distribution profile of egg hy-
drolysates.
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Fig. 6. Molecular weight distribution profile of casein hy-
drolysates.
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Fig. 7. Molecular weight distribution profile of SPI hy-
drolysates.
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Fig. 8. Molecular weight distribution profile of rice hy-
drolysates.
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Fig. 9. Molecular weight distribution profile of gluten hy-
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Table 3. Comparison of nitrogen contents of food pro-
teins and food protein hydrolysates

Before hydrolysis After hydrolysis

Sample .
(Food protein) (Food protein hydrolysate)
Meat 155.4 mg 159.8 mg
88% 90%
Egg 158.3 mg 162.3 mg
90% 92%
Casein 156.4 mg 163.4 mg
89% 92%
131.6 mg 144.4 mg
Soybe
oybean 78% 82%
. 524 mg 575 mg
Ri
e 35% 38%
130.2 mg 147.8 mg
Gluten
. 76% 83%

nitrogen (mg) protein contents (%)
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